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acephala DC.、プチヴェール：Brassica oleracea L.ケールと芽キャベツとの交雑種で、学名








































































Fig. 3 Total Phenolics in three leafy vegetables by Folin-Denis Method








Fig. 5 Antioxidant Activity of Leafy Vegetable Extracts







Fig. 6b）DPPH-Radical Scavenging Activity from eggplant.












Fig. 8b）Amount of Zn in Sukumauiki by Atomic Absorption Spectrometry Method
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We measured some minerals (Ca, Zn and P), the amounts of polyphenol, and the
antioxidant activities in three kinds of a new leafy vegetables, Sukumauiki, Kale and
Petitvert, a new variety of eggplant.
The contents of each polyphenol and L-ascorbic acid were high in all three new leafy
vegetables, and the zinc (Zn) and calcium (Ca) contents were also high. It was
suggested that the polyphenol ingredients in these new leafy vegetables are absorbed
in to the blood comparatively rapidly.
A new variety of eggplant (no prickles, named“Konbi”, incomparison with the
conventional variety), had two- or three-fold more polyphenolic compounds．
The correlation of the content of polyphenol and antioxidant activity of the new
variety of eggplant was 0.932 (DPPH-radical scavenging activity) and 0.904 (super
oxide anion radical scavenging activity), respectively. The eggplant was found to be
tasty and it was also highly preservable.
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